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from  the  kitchen 


By  Joan  Pinkham 

All  too  soon,  it’s  August. 
Summer,  as  always,  is  flying  by. 
It’s  been  a long,  hot  summer, 
much  to  the  dismay  of  the  back- 
yard gardener,  but  perfect  va- 
cation weather.  Vacation  time  is 
many  things  to  many  people. 
Summer  cottage,  trailer  or  boat, 
for  mother  it  usually  means  a 
different  stove,  not  nearly  as 
deluxe  as  the  one  she  left  be- 
hind. This  recipe  of  Betty 
Smyth’s  could  be  made  early  in 
the  day,  to  be  served  chilled  for 
dinner  and  is  a welcome  relief 
from  summer’s  potato  salad. 
RICE  SALAD 

2 pkg.  Uncle  Ben’s  Chicken  Fla- 
vored Rice,  cooked  according 
to  direction,  omitting  butter 
2 jars  marinated  artichoke 
hearts,  drained  and  chopped,  re- 
serving marinade 
8 green  onions  and  tops,  sliced 
and  chopped 
16  stuffed  olives,  sliced 
3/4  c.  chopped  green  pepper 
2/3  c.  mayonnaise 
1 tsp.  curry  powder 

Let  rice  cool  slightly.  Mix 
marinade  with  mayonnaise  and 
curry.  Pour  over  other  ingredi- 
ents. Mix  well  and  serve  chilled. 
*•••• 

Roadside  stands  are  one  of 
my  many  weaknesses.  Seldom 
can  I pass  one  by.  If  I do  grit 
my  teeth  and  manage  to  con- 
tinue on  my  way,  it’s  only  with 
the  knowledge  that  there's  pro- 
bably another  stand  around  the 
next  corner.  We’re  fortunate  to 


Tide  Calendar 


Aug. 

High  Tide 

Low  Tide 

2 

6:32  a.m. 
6:55  p.m. 

12:23  a.m. 
12:41  p.m. 

3 

7:27  a.m. 
7:51  p.m. 

1:19  a.m. 
1:37  p.m. 

4 

8:23  a.m. 
8:44  p.m. 

2:17  a.m. 
2:32  p.m. 

5 

9:19  a.m. 
9:39  p.m. 

3:11  a.m. 
3:26  p.m. 

6 

10:14  a.m. 
10:33  p.m. 

4:06  a.m. 
4:20  p.m. 

7 

11:08  a.m. 
11:26  p.m. 

4:57  a.m. 
5:14  p.m. 

8 

Noon 

5:49  a.m. 
6:05  p.m. 

NEED  A CAR? 
RIGHT  NOW... 
CALL  749-1500 


WEEKEND  SPECIALS 
3 PM  Frl  - 10AM  Mon 
For  Only  $29.50 
With  200  FREE  MILES 
(Horlzbn  - Volare  $39.50) 


PLYMOUTH  HORIZONS 
AS  LOW  AS  *10  Day 


LOW 

RATES 


Rent-aCar 


LOW 

RATES 


Wolf-Sullivan,  Inc. 
Rt  3A  at 

Hingham  Harbor 


autohaus 

BMW  • FERRARI  • ALFA  ROMEO  • DATSUN 
742  Chief  Cushing  Highway,  Cohasset,  Mass  02025 


be  surrounded  by  a veritable 
bonanza  of  fruits  and  vegeta- 
bles on  the  South  Shore,  but 
corn  at  20«an  ear,  is  a little 
much.  Next  time  you  stop  at 
your  favorite  stand,  pick  up  2 
lbs.  of  summer  squash  for  Isa- 
belle Wilson’s  casserole. 

SUMMER  SQUASH 
CASSEROLE 
2 lbs.  summer  squash 
I /4  c.  onion 

1 can  cream  chicken  soup 
1 can  cream  celery  sjoup 
I c.  sour  cream 
1 c.  shredded  carrot 
1 pkg.  (8  oz.)  seasoned  stuffing 
mix 

1/2  c.  margarine,  melted 

Slice  squash  and  cook  with 
onion  for  5 min.,  drain.  Com- 
bine next  4 ingredients  and  fold 
squash  into  mixture.  Mix  butter 
with  stuffing.  In  1 Zi  qt.  cas- 
serole dish  layer  two  mixtures 
with  stuffing  first  and  last.  Bake 
at  350  for  20-30  min.  Serves  6- 
8. 

Living  near  the  water,  we're 
a natural  target  for  visitors  who 
seemingly  forget  our  very  exis- 
tence in  the  winter  when  the 
beaches  aren’t  as  inviting.  While 
guests  are  frolicing  on  the 


beach,  working  up  gargantuan 
appetites,  with  Milly  Carr’s 
ham  in  the  oven,  you  can  join 
in  the  fun,  too.  Milly  writes  that 
she  does  a lot  of  entertaining 
at  her  summer  cottage,  and  her 
friends  are  her  testers  for  a vari- 
ety of  new  recipes  she’s  always 
trying  out. 

CRUSTY  BAKED  HAM 
1 <10  to  12  pd.)  fully-cooked, 
bone-in  ham 

1 Vi  c.  brown  sugar 

2 tsp.  dry  mustard 

1 c.  fine  dry  bread  crumbs 
1/4  tsp.  allspice 
1/4  tsp.  nutmeg 
1/4  tsp.  pepper 

3 T melted  butter,  cider  vine- 
gar or  wine 

Remove  skin  or  rind  from 
ham.  Score  fat  side  of  ham  di- 
agonally, making  diamond 
shapes.  Stud  each  diamond  with 
whole  clove.  In  small  bowl, 
combine  remaining  ingredients, 
stirring  with  fork  to  blend  well. 
With  hands,  press  crumb  mix- 
ture over  top  of  ham,  making 
even  layer.  Insert  meat  ther- 
mometer into  ham  and  place  on 
rack  in  shallow  roasting  pan. 
Bake  at  325  degrees  for  2 'A  to  3 
hours. 


* Webster 
Mouse 

PRESENTS 

Free 

Disco  Lessons 

and 

Dance  Contest 

Every  Thursday  Night 
Starting  July  19th  at  9:30  PM 

Lessons  conducted  by  Janette’s  School  of  Dance.  Enjoy 
a fun-filled  evening  with  our  dazzling  display  of  lights 
and  sound. 

LADIES  NIGHT  EVERY  WEDNESDAY 

Rte.  1 39  • 93  Careswell  St.  • Green  Harbor 


BERTS 


half 

fare 


a summertime  super  saver 

STARTING  JULY  2 - every  time  With  each  lunch  ctr  dinner  at  Bert's, 


you  have  lunch  or  dinner  at  either 
of  Bert's  restaurants,  Bert's  Ocean- 
side  in  Plymouth,  or  Bert's  Harbor- 
side  in  Hingham,  you'll  receive  a 
special  RETURN  TRIP  TICKET 
entitling  you  to  50%  OFF  on  lunch 
or  dinner*  items  at  Bert's  when 
accompanied  by  someone  paying 
full  price. 

RETURN  TRIP  TICKETS  will  be 
redeemable  starting  September  15. 
It's  just  as  simple  as  that.  No 
gimmicks,  no  surprises.  And  you 
have  your  choice  of  menu  too! 


you  receive  your  RETURN  TRIP 
TICKET,  each  ticket  is  good  for 
lunch  or  dinner,  and  you  can  re- 
deem your  tickets  anytime  from 
September  15  thru  Dec.  31, 
1979.** 

Don’t  miss  out  on  Bert's  Half  Fare 
RETURN  TRIP  TICKETS  for 
lunch  and  dinner! 

* Complete  meal  items  ticket  does 
not  include  alcoholic  beverages. 
••Excluding  Thanksgiving  and  New 
Year’s  Eve. 
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Oceanside  in  Plymouth 
Harbor  side  in  Hingham 


